
L U N C H

L O V E  U S  &  T A G  U S

C A F F È & B I S T R O T



€

P L A T T E R

Cold Cuts Plate 1 5 ,0 0
Cured Ham from Bagatto, pancetta, sopressa, ossocollo from In Cortile Farm, 
served with homemade pickles 
(9, 12)

Cheese Plate 1 5 ,0 0
Cheese from Aviano Dairy: mature goat cheese, Fumantà cheese, Giovacco 
cheese and Schioppettino wine aged cheese served with figs and honey mustard
(7, 10, 12)

S I M P LY …  F I R S T  C O U R S E S 
Saffron flavored Couscous with chicken tajin, plums, almonds 
and yogurt sauce

 14 ,0 0

(1, 7, 8, 9)

Beans Hummus, fennels, pomegranate dressing and fennel seeds 13 ,0 0
(11, 12)

Basmati rice poke, shrimps, avocado, soybean sprouts, peanuts, tahini 
and wakame 

 1 5 ,0 0

(2, 4, 6, 11, 12)

Chicory salad, satay sauce, grilled tofu, roasted pumpkin and pecan nuts 14 ,0 0
(5, 6, 8, 11, 12)

Pumpkin soup, smoked burrata, toated seeds and roasted pumpkin  14 ,0 0
(7, 9)

D I S H E S  O F  T H E  D A Y
Daily reported on the blackboard

T O A S T E D  S A N D W I C H E S
Vecchia Trieste 7,0 0
Brioche bread, ham, mayonnaise, fresh latteria cheese from Sioni Dairy
(1, 3, 7, 10, 12)

Ariccia 7, 50
Brioche bread, porchetta, stracchino cheese, tartare sauce and roasted potatoes
(1, 3, 7, 10, 12)

Hokkaido 7, 50
Brioche bread made with toasted wheat flour, pumpkin, kimchi mayonnaise and 
smoked scamorza
(1, 3, 4, 6, 7, 10, 12)



€

S T U F F E D  F O C A C C I A S
Baita  7, 50
Focaccia with polenta concia (traditional italian polenta cooked with cheese and 
butter), mushrooms, pancetta and black cabbage
(1, 7, 12)

Siora rosa  7, 50
Focaccia with ham, horseradish mayonnaise, mozzarella and cabbage salad 
(1, 3, 7, 10, 12)

Autunnale  7, 50
Focaccia with chickpeas hummus, pumpkin, walnuts and baby spinach
(1, 8, 11)

Fennel  7, 50
Focaccia with oven cooked fennels, capers, pine nuts and wild fennel 
and parsley pesto sauce
(1, 6, 7, 8, 12)

W R A P  &  B U R G E R S

Pumpking Burger 1 6 ,0 0
Beef burger, Giovacco cheese, pumpkin, chicory and pepper&honey 
mayonnaise, served with french fries 
(1, 3, 5, 7, 10, 12)

Ciabatta bread with con mustard beef steak, pickled radishes, 
Montasio cheese and corn salad, served with french fries 

1 6 ,0 0

(1, 5, 7, 10, 12)

Bagel with smoked salmon, cabbage salad and sour cream, 
served with french fries

1 6 ,0 0

(1, 4, 5, 7, 12) 

S A N D W I C H E S

Wholemeal tramezzini bread, ham, mozzarella and mushroom mayonnaise 3 ,9 0
(1, 3, 7, 10, 12)
 

Tramezzini bread, turkey, lettuce and Caesar sauce 3 ,9 0
(1, 3, 4, 7, 10, 12)
 

Tramezzini bread, Russian salad and hard boiled eggs 3 ,9 0
(1, 3, 10, 12)

G O U R M E T  B U N S 
Every Friday for lunch



D E S S E R T  ( S I N G L E  P O R T I O N S )

Ricotta cheese and tangerine tartlet 4 , 50
(1, 3, 7)

Pumpkin and namelaka cream tartlet 4 , 50
(1, 3, 7)

Chocolate Ecler 4 , 50
(1, 3, 7)

I N  T H E  J A R
Caramel&Toffee Panna cotta 5 , 50
(7)

Tiramisù 5 , 50
(3, 7)

Lemon cream mousse served with lemon crumble 5 , 50
(3, 7, 8)

€

We advise our customers that food and drinks prepared and served in this store can contain ingredients considered allergens. 
A list of substances or products that may cause allergies or intolerances used in this exercise are present in Annex II of Reg. 
EU No.1169/2011.

ALLERGENS: Gluten (1), Shellfish (2), Eggs and egg-derived (3), Fish (4), Peanuts and peanut-derived (5), Soy (6), Milk and milk-
derived (7), Nuts (8), Celery (9), Mustard (10), Sesame (11), Sulphur dioxide and sulphites (12), Lupins (13), Mollusk (shellfish) (14)

*Frozen or deepfrozen products **Precautionary decontamination treatment in accordance with the requirements of Reg.CE 
853/2004 


